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　The objective of this study was to determine insulin resistance and postprandial blood 
glucose levels, in terms of lifestyle-related diseases including diabetes mellitus, in college-
aged young women. 
　The subjects comprised 12 healthy college-aged women. Blood glucose levels were 
measured using a convenient self-measurement tool for blood glucose at the following 
time points: under fasting conditions and at 15, 30, 45, 60, 90, and 120 minutes after a 
meal. The study meals comprised rice, potatoes, and sweet potatoes. The study meals 
were ingested either freshly cooked or after refrigeration. The area under the blood 
glucose concentration curve (IAUC) after a rice meal was divided into a high IAUC 
group and low IAUC group and the 2 groups compared. Postprandial blood glucose 
levels were higher when the meal was eaten immediately after cooking versus after 
refrigeration, even with the same type of food. Differences were particularly marked in 
the high IAUC group. Fluctuations in blood glucose levels were also greater in the high 
IAUC group
　To prevent lifestyle-related diseases, it is important to determine the prevalence of 
insulin resistance in young people, and to initiate edification and interventions from an 
early stage.











































IBM SPSS Statistics 22 for Windows ( 日


















































　対象者の OGTT1 時間値が 180mg/dl 以
上の者、2 時間値が 140mg/dl 以上の者、
および空腹時血糖値が 110 mg/dl 以上の
者はいずれもいなかった。HbA1c も全員
4.6 − 6.2 の基準範囲内であり、検査値も 2
群間に有意な差は認められなかった。




　IAUC 高群と低群の 2 群間の各検査食摂
取後の血糖値の推移を図 2 〜 7 に示す。
p value
年齢（歳） 20.3 ± 0.5 20.7 ± 0.5 n.s.
BMI（kg/m2） 19.6 ± 2.0 20.7 ± 3.0 n.s.
体脂肪率（％） 26.5 ± 2.4 28.8 ± 4.9 n.s.
Hb（g/dl） 13.4 ± 0.9 13.1 ± 0.5 n.s.
T-CHO(mg/dl) 195.3 ± 35.5 171.7 ± 37.3 n.s.
TG(mg/dl) 68.8 ± 21.0 61.3 ± 26.1 n.s.
HDL-C(mg/dl) 66.0 ± 26.1 64.8 ± 11.7 n.s.
LDL-C(mg/dl) 113.5 ± 29.8 97.3 ± 29.4 n.s.
HbA1c (NGSP値)(%) 5.3 ± 0.1 5.2 ± 0.2 n.s.
75gＯＧＴＴ
血糖0分(mg/dl) 84.0 ± 5.6 83.3 ± 8.8 n.s.
血糖30分(mg/dl) 130.2 ± 18.8 136.2 ± 25.4 n.s.
血糖60分(mg/dl) 109.2 ± 27.7 119.5 ± 23.7 n.s.
血糖120分(mg/dl) 103.8 ± 20.6 101.3 ± 13.0 n.s.
インスリン0分(μU/ml) 6.8 ± 2.6 6.7 ± 4.4 n.s.
インスリン30分(μU/ml) 73.8 ± 31.9 56.5 ± 31.6 n.s.
インスリン60分(μU/ml) 70.4 ± 51.3 40.6 ± 36.0 n.s.
インスリン120分(μU/ml) 58.0 ± 11.7 46.3 ± 16.2 n.s.


















　IAUC 高群と低群の 2 群間では、食後
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